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Good  morning,  my  radio  friends,  your  representative  of  the  Fed¬ 
eral  Food  and  Drug  Administration  comes  to  you  this  morning  for  the  fif¬ 
tieth  time  to  tell  you  how  your  foods  and  drugs  are  safeguarded  hy  the 
enforcement  of  the  Federal  food  and  drugs  act,  and  to  tell  you  how  to 
read  labels,  in  order  that  you  may  become  careful,  exacting,  discriminating, 
and  economical  buyers. 


My  story  today  concerns  a  conscienceless  peach  canner.'  The 
American  canning  industry  is  more  highly  and  more  scientifically  devel- 
oped  than  any  canning  industry  elsewhere  in  the  world.  The  vast  majority 
of  food  canners  in  the  United  States  are  ever  mindful  of  their  obligations 
to  pack  wholesome,  sound  canned-food  products,  and  American  canned  foods 
are  the  best  in  the  world.  But  there'  are  a  few  food  canners  who  need 
watching  and  it  falls  to  your  food  and  drug  inspectors  to  watch  them.  A 
few  years  ago,  a  Federal  inspector  made  a  visit  to  a  small  peach-canning 
establishment.  The  inspector  found  on  hand  a  large  stock  of  cull  ripe 
peaches  in  very  poor  condition.  The  peaches  were  undergoing  decomposi¬ 
tion.  In  order  to  try  to'  save  them,  the  canner  was  making  a  reassortment, 
picking  out  the  best  of  the  culls  for  shipment  in  baskets,  and  the  peaches 
which  remained  for  canning  were  very  sorry  indeed.  They  were  largely 
rotten  and  wormy.  You  would  suppose  that  the  operator  would  have  employed 
the  greatest  care  in  sorting  and  trimming  when  preparing  such  raw  material 
for  canning,  but  your  inspector  found  it  otherwise.  These  rotten  and  wormy 
peaches  were  pitted  and  packed  in  cans  without  sorting,  without  trimming, 
without  even  washing,  so  urgent  was  the  rush  to  get  the  accumulated  sur¬ 
plus  of  material  into  the  cans  and  processed  before  it  spoiled  altogether. 

The  inspector  told  the  manager  of  the  plant  that  he  was  a  representative 
of  the  Food,  and  Drug  Administration  and  pointed  out  that  the  peaches  were 
unfit  for  use,  and  recommended  that  they  not  be  sold.  A  little  later 
the  canner  shipped'  this  lot  of  canned  peaches,  consisting  of  179  cases, 
or  more  than  4,000  cans.  The  inspector  knew  of  the  shipment  one  hour 
after  the  goods  were  delivered  to  the  railroad.  "  He  immediately  proceeded 
to  the  point  to  which  shipment  was  made  and  collected  samples  from  the  lot.  \ 
Examination  of  the  samples  confirmed  that  the  product  was  largely  filthy, 
rotten,  and  Wormy.  These  facts  were  reported  to  a  United  States  ceurt 
and  the  judge  ordered  the  property  seized.  At  the  trial  before  a  court 
and  jury,  no  claimant  having  appeared  for  the  property,  a  verdict  for  the 
Government  was  returned  and  thereupon  the  court  signed  a  decree  of  for¬ 
feiture  and  condemnation.  The  peaches  were  destroyed.  It  is,  my  friends, 
by  action  . such  as  this  that  the  enforcement  of  the  Federal  food  and  drugs 
act  protects  your  food  and  drug  supply. 

My  read-the-label  subject  today  is  canned  fruit.  Canned  fruits 
are  usually  packed  in  No.  1,  No.  2,  No,  2-l/2  and  No.  10  cans.  These 
\  numbers  do  not  mean  that  the  cans  contain  so  many  pounds.  Instead, 

\narmally,  a  No,  1.  can  of  fruit  contains  about  10  ozs.,  a  No.  2  can'  about 
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1  lt>.  4  ozs.,  a  Fo.  2-1  f 2  can  about'  1  lb.  13  ozs.  ,  and  a  Fo.  10  can  about 
6  lbs*  4  ozs**  Read  labels  for  quant ity-of-contents  statement.  Do  not  ac¬ 
cept  a  Fo*  2  can  when  you  wish'  a>  Fov  2-1/2  can,  nor' permit  yourself  to 
be  charged  the  price  of  a  no.-2-l/2  can  when  you  are  delivered  a  Fo.  2 
can.  •  - 


Fhen  comparing  net-weight  declarations  on  various  brands  of 
canned  fruit,  remember  that  heavy  'sirup  weighs  more  than  light  sirup  or 
water,  volume  for  volume,  hence  canned  fruit  packed  in  heavy  sirup  will 
show,  for  the  sane  size  can,  a  net-weight  declaration  an  ounce  or  so 
greater  than  will  fruit  packed  in  light  sirup  or  water. 

The  canning  medium  generally  used  for  fruits  is  sugar  sirup, 
though  some,  grades  are  packed  in  water.  Various  strengths  of  sugar  sirup 
are  employed  in  canning,  that  is  sirup  with  varying  amounts  of  sugar  in 
solution.  Faturally  >  a  heavy  sirup  contains  more  sugar  and  is  more  ex¬ 
pensive-  than  light  sirup!.  Moreover,,  heavy  sirup  is  generally  emnloyed 
only  in  the  very  highest • grades, :  successive' lower  grades  containing  suc¬ 
cessively  lesser  -strength  sugar  sirup.!  To  describe  the  various  canncd- 
!fruit'-packing  mediums ,  the  terms-,  "Heavy  Sirup",  "Medium  Sirup",  Light 
Sirup",  and  "Fate r -Packed"  are  used,  and  these  terms  often  appear  on 
labels.  The  amount  of  sugar  indicated' by  the-se  designations  varies  ac¬ 
cording 'to'  the  nature  of  the  fruit.  Heavy  sirup  contains  from  40  to  70 
per  cent  sugar  by  weight.  Medium  sirup  runs  about  30  to  40  per  cent- 
sugar,  and  light  sirup  from  10  to  25  per  cent  sugar.  Of  course,  "Fatcr- 
Packed"  means  packed  in  water  without  any  sugar.  Labels  on  canned  fruit 
sometimes'  state-  the  character  of  the  packing  medium,  and  the  grade-  de¬ 
signations  of'  the  fruit,  when  given,  also  indicate  the  strength  of  the 
sirup.  For  example,  in  California  "Fancy"  canned  apricots,  peaches,  and 
plums  ate'-  packed  in  55#  sugar  sirup  -  "Choice"  grades  in  40p  sugar  sirup 
-  Standard"  grades  in  25#  sugar  sirup  -  and  11  Seconds"  are  packed'  cither 
in  10 fo  sugar  sirup  or  in' water. 

Th'o  term,  "Pic"  fruit  —  for  example,  "Pic  Poaches"  -  is 
sometimes  used  to  describe  "Seconds".  Pie  fra.it  is  usually  packed  in 
water.  In  other  Canned  fruits,  such'  as  pears  or  cherries,  slightly  low¬ 
er  strength  sugar  solut  ions  than  -for  apricots,  peaches-,  and  plains'  are 
used,-  but  the  same,  commercial  grade  designations  apply.  And  so,  my  friends, 
you  must  read  labels  to  determine  the  character  of  the  packing  medium  in 
the  canned  fruit  you  buy. 

I  have  referred  to  commercial  grade  names  as  applied  to  canned 

fruit.  I  wish  I  could  tell  you  that  there  is  a  way  to  determine  rela¬ 

tive*  grades'  by  reading  the  label,  bu-t  .-commercial  grade  designations  are 
not  in  general  use  on  labels.  Moreover,  commercial  ‘grades  are  not  very 
cxo.ct.  It'  is  often  difficult,  even  for  experts,  to  determine  .the  pre¬ 
cise  difference  between  the  poorer  qualities  .of  one  grade  and  the  better 
qualities  of  the  next  lower  grade.  Therefore ,.  while .  some  labels  bear 
commercial  grade  designations,  these  do  not  at  -present  servo  as  entirely 

exact  indices  of  relative  quality.  You  are  soon  to  be  furnished  a  means 

of  determining,  on  the  label,  the  differences  between  canned  food  pro¬ 
ducts  that  meet  an  established  standard  and  those  that  do  not.  You  will 
recall  that  I  talked  to  you  some,  weeks  ago  about  a  recently  passed  amend¬ 
ment  to  the  food  and  drugs  act.  This  law,  known  as  the  Mapes  Dill, 


authorizes  the  Secretary  of  Agriculture  to  establish  a  United  States 
standard  of  quality  and  condition  for  each  of  the  various  generic  classes 
of  canned  foods,  except  canned  milk  and  such  canned  meat  products  as  axe 
subject  to  the  federal  Meat  Inspection  Act.  It  also  authorizes  the  Sec¬ 
retary  of  Agriculture  to  prescribe  the  extent  to  which "the  container  must 
be  filled  with  conned  food.  All  canned  foods  not  meeting  the  established 
standard  or  fill  of  can  are  required  to  be  labeled  to  show  the  fact. 
Standards,  as  authorized  by  the  Mapes  hill,  were  on  February  16,  1931, 
announced  for  conned  peaches  and  pears.  These  standards  will  become  ef¬ 
fective  90  do;ys  from  that  date.  The  Secretary  of  Agriculture  has  decided 
on  a  legend  that  all  canned  foods  which  do  not  meet  the  standards  as 
promulgated  must  bear.  The  legend  must  be  placed  in  immediate  conjunc¬ 
tion  with  the  name  of  the  product.  It  reads:  "Below  U.  S.  Standard, 

Low  Qpal it y  but  Hot  Illegal",  and  this  must  be  surrounded  by  a  box  bor¬ 
der  to  make  it  conspicuous.  The  Secretary  of  Agriculture  has  also  ruled 
that  if  the  entire  food  content  occupies  less  than  90  per  cent  of  the 
volume  of  the  closed  container,  then  the  label  must  bear  the  words, 

"Slack  Filled",  immediately  preceding  the  name  of  the  product.  The  stan¬ 
dard  which  has  been  prescribed  for  canned  peaches  is  as  follows:  "Canned 
Peaches  is  a  normally  flavored  and  normally  colored  product  consisting 
of  normal,  uniform  sized,  tender,  peeled,  mature,  unblemished,  pitted, 
unbroken  halves  of  peaches  and  sugar  solution  containing  sufficient  sug~r 
so  that  the  sirup  draining  from  the  finished  product  contains  not  less 
than  14  per  cent  sug->r  by  weight.  ‘The  definition  further  prescribes  that 
the  amount  of  fruit  in  the  container  shall  not  be  less  than  two-thirds 
the  weight  of  the  amount  of  water  which  the  sealed  container  will  hold, 
and  that  the  unit  halves  cannot  be  smaller  than  three-fourths  of  an  ounce 
and  they  must  b.  uniform  within  slight  variations.  A  definite  standard 
degree  of  tenderness  is  also  provided.  Slight  allowance  is  permitted' 
for  imperfect  peeling,  blemishes,  broken  pieces,  and  excessive  trimming. 
All  canned  peaches  packed  after  May  17  ,  1931,  not  meeting  the  the  re¬ 
quirements  of  the  standard  must  be  labeled,  "Below  U.  S.  Standard  - 
Low  Quality  but  Hot  Illegal".  The  definitions  provide ‘for  the  minimum 
standard  pack  of  peaches  to  contain  14  per  cent  sugar  sirup.  If  peaches, 
otherwise  standard,  are  packed  in  water,  they  will  not  need  to  be  labeled 
"below  U.  S.  strndardf , . if  they  are  labeled  " Uat e r-P acked  Peaches". 

Canned  whole,  nuartered,  or  sliced  peaches,  when  standard  in  all  other 
respects,  will  not  need  to  be  labeled  "below  U.  S.  standard",  if  they  are 
labeled,  "whole  pea.chcs",  or,  "quarter  peaches",  or  "sliced  peaches", 
as  the  case  may  be.  The  definition  for  standard  canned  peaches  provides 
for  a  yellow  color,  but  any  lot  of  otherwise  standard  canned  white 
peaches  will  not  be  required  to  be  labeled  as  "below  U.  S.  standard"  if 
they  are  labeled  "white  peaches".  The  definition  requires  a  degree  of' 
perfection  of  pay si cal  condition  and  excludes  frayed  edges,  known  as 
raggedness,  which'  is  often  a  norma.!  characteristic  for  freestone  gegches. 
Therefore,  canned  freestone  peaches  which  have  frayed  edges  will/need  to 
bear  the  "below  U.  S.  standard"  legend,  because  of  raggedness  alone,  if 
they  are  labeled  as  "freestone  peaches". 

Canned  pears  are  described  as  normally  flavored  and  normally 
colored  canned  food  consisting  of  normal,  uniform,  tender,  peeled,  mature 
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unblemished,  unbroken  halves  of  pears  from  which  the  calyx  end  and  seed 
cells  have  been  removed,  with  or  without  removal  of  the  internal  stem, 
packed  in  sugar  solution  of  sufficient  strength  so  that  the  sirup  drained 
from  the  finished  product  contains  not  less  than  13 jo  sugar  by  weight.  The 
description  of  the  meaning  of  the  terms  and  requirements  are  essentially 
the  same  as  those  provided  under  the  definition  for  standard  canned  peaches, 
and  canned  pears  riot  meeting  the  standard  must  be  marked  plainly  and  con¬ 
spicuously-  with'  the  statement,  "Below  U.  S.  Standard  -  Low  Quality  but 
Hot  Illegal".  Canned  pears  which  are  otherwise  in  compliance  with  the 
standard,  but  which  are  packed  in  water,  do.  not  need  to  be  marked  with  the 
low-quality  statement  if  they  are  labeled  as,  "water-packed  pears".  Whole 
or  quartered,  pc-ars,  otherwise  of  standard  quality.,  do  not  need  to  be 
labeled  as  "below  U.  S.  Standard",  if  labeled,  "whole  pears"  or  "quartered 
pears".  It  is  important  for  you  to  know  that,  canned  pears  of  a  typo  where 
gritty  portions  are  a  normal  characteristic,  like  Kieffer  pears,  need  not 
bear  the  low-quality  legend  because  of  grittiness  alone  if  labeled  to 
show  the  particular  type  to  which  they  belong. 

And  so,  my  friends,  when  the  next  season's  pack  of  canned 
peaches  and  canned  nears  come  on  the  market,  read  labels,  and  if  you  do 
not  see  the  logout  "Below  U.  S.  Standard",  the n you  will  know  that  the 
product  at  least  meets  the  U.  S.  Standard.  You  may  encounter  terms  like 
"water-packed",  "white  peaches",  "freestone  peaches",  or  "quartered  peons" 
and  you  will  know  the  significance  of  these  terms  on  labels. 

Lest  you  misunderstand,  let  me  impress  upon  you  the  fact  that 
the  Mapes  Bill  does  not  provide  for  the  establishment  of  grades  for  can¬ 
ned  foods.  It  authorizes  a  single  standard  for  each  generic  class  of 
foods.  This  standard  is  not  to  be  so  exacting  as  to  admit  only  products 
of  the  highest  excellence.-  Instead,  the  standard  established  in  each 
case  will  he  broad  enough  in  its  definitions  of  quality  and  condition  to 
include  all  products  -which  may  -he  legally  marketed  without  being  desig¬ 
nated  as  "Below  U.  S.  Standard".  Most  canned,  foods  will  meet  the  stan¬ 
dard.  When  they  do  they  will  not  be  required  to  be  branded  with  a  state¬ 
ment  of  that  fact.  The  branding  requirement  is  applicable  only  to  pro¬ 
ducts  failing  to  meet  the  standard.  I  anticipate,  however,  that  packers 
manufacturing  products  meeting  the  standard  will  voluntarily  brand  their 
goods  in  some  way  to  indicate  their  conformity  with  the  standard,-  and  if 
they  do,  then,  of  course,  any  such  label  statements  must  under  the  food 
arid  drugs  act  be  true. 

There  are  a  large  number  of  varieties  of  peaches  used  for  can¬ 
ning.  Eighty-five  per  cent  to  90  per  cent  of  the  peaches  canned  in  Cal¬ 
ifornia  are  the  yellow  clingstone  varieties.  <-The  Phillips  Cling,  the 
Tuscan  Cling  and  the  Hichols  Orange  Cling  are  some  of  the  most  -popular. 

The  Muir,.  Yellow  Crawford  and  Lovel  are  the  most  important  freestone 
varieties.  In  the  East,  the  Elberta,  a  freestone  peach,  is  frequently 
employed  for  canning  purposes. 
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In  the  case  of  apricots,  some  of  the  principal  varieties  canned 
are  Blenheim,  Royal  and  Moorpack.  In  the  case  of  pears,  Bartlett  and 
Kieffer.  In  the  case  of  plums,  Green  Gage,  Washington,  and  Egg.  Some¬ 
times  labels  declare  the  variety  of  the  fruit  in  the  can.  When  this  is 
true,  you  cam  determine  whether  you  are  getting  what  you  wish. 

How,  my  friends ,  let  me  urge  you  to  read  labels,  to  read 
labels  intelligently,  and  to  be  sure  that  you  are  given  the  product  you 
wish  to  buj^.  I  am  declaring,  Mrs.  Housewife,  that  it  is  to  your  advan¬ 
tage  to  employ  the  keenest  discrimination  in  making  your  purchases,  and 
to  bring  to  bear  the  fullest  information  that  you  can  get,  if  you  are 
to  become  discriminating,  careful,  and  economical  buyers.  You  may 
easily  become  discriminating  buyers  if  you  will  study  my  read-the- 
label  broadcasts,  and  copies  of  all  of  my  talks  will  be  sent  to  you  on 
request. 

Write  to  W.  R,  M.  WHARTON,  United  States  Department  of  Agri¬ 
culture,  201  Varick  Street,  New  York  City. 
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